CARTER

EXPERIENCE THE VIBE OF COSY
NEW YORK AND LONDON DINING
ROOMS, WHERE WE SERVE
CLASSICS WITH A CREATIVE,
CULINARY TWIST.

WHETHER YOU’RE HERE FOR A
GOOD CONVERSATION, A TASTEFUL
GLASS OF WINE OR AN EXCITING
COCKTAIL - OUR STAFF WILL DO
EVERYTHING TO MAKE YOUR STAY
AS ENJOYABLE AS POSSIBLE.

STARTERS

BURRATA (V) 12
Beet - cherry tomato - balsamic vinegar
Biet - cherrytomaten - balsamico

TARTARE OF AVOCADO (V) 1
Kale - radish - beet - sesame dressing
Boerenkool - radijs - biet - sesamdressing

CODFISH 1
Skinfried - carrot - watercress - beurre blanc with
anchovies

Op huid gebakken kabeljauw - bospeen - waterkers -
beurre blanc met ansjovis

STEAK TARTARE 13
Tartare of MRIJ beef - black bean paste - puffed grains -

egg yolk
Tartaar van MRIJ rund - zwarte bonen pasta - gepofte
granen - eierdooier

DETOX SALAD (V) 10 / MAIN 16
Spinach - carrot - cauliflower - hemp seed - granola

Spinazie - wortel - bloemkool - hennepzaad - granola

MAINS

BOUILLABAISSE 21
French fish soup - various fish and shellfish - crostini -
rouille

Franse vissoep - verschillende vis en schaaldieren -

crostini - rouile

BLACK ANGUS BURGER 14
Red onion compote - Old Amstedam cheese - bacon -
little gem - piccalilly mayonnaise

Rode uien compote - Old Amstedam kaas - bacon -

little gem - piccalilly mayonaise

CANARD A L’ORANGE 19
Panfried duckbreast - orange port gravy
Gebakken eendenborst - sinaasappel-portjus

RISOTTO (V) 17
Various mushrooms - herb oil - Parmesan cheese
Bospaddestoelen - kruidenolie - Parmezaan

SHARING PLATTERS

TURBOT 700GR 45
Turbot (whole fish) - lemon - parsley
Tarbot (hele vis) - citroen - peterselie

ROTISSERIE ROASTED CHICKEN 30
Grandmother’s gravy - lime - thyme
Grootmoeders jus - limoen - thijm

DRY AGED (21 baYs) COTE DE BOEUF 800GR 57
Sauce bearnaise
Bearnaisesaus

SIDES

CILBIR 6
Roasted eggplant - poached egg - salted yogurt -
tomato sauce

Gepofte aubergine - gepocheerd ei - gezouten hangop -
tomatensaus

CHICORY 6
Roasted chicory - pancetta - cheese foam
Geroosterde witlof - pancetta - kaasschuim

BEETS IN SALT CRUST 6
Buttermilk - tarragon - almond
Biet in zoutkorst - karnemelk - dragon - amandel

PUMPKIN 6
Puffed grains - various mushrooms - chestnut

Pompoen - gepofte granen - bospaddestoelen - kastanje

GREEN SALAD 4
Groene salade

FRIES FROM “FRIETBOUTIQUE” 4
Friet van “Frietboutique”

dadNNIC

DESSERTS

FROZEN CHOCOLATE MOUSSE 8
Cranberry - salted chocolate ice cream
Cranberry - gezouten chocolade ijs

POACHED PEAR 8
Gel with spices - yogurt
Specerijen gel - hangop

CHEESE 12
Three kinds of cheese - membrillo - fig bread
Drie soorten kaas - membrillo - viigenbrood

CAKE OF THE WEEK 6
Taart van de week

KIDS

KIDS MENU 15

Hotdog with fries and salad - vanilla ice cream with
smarties

ANY ALLERGIES, PLEASE LET US KNOW!

BAR CARTER - VALERIUSSTRAAT 85 - 1071 MG AMSTERDAM - (+31) 20 752 6855 - WWW.BARCARTER.NL



MENU

BEERS

GROLSCH 2.9
GROLSCH WEIZEN 4.9
PILSNER URQUEL 4.9
SEASONAL DRAFT 4.9
FUNKY FALCON - Two Chefs Brewing 4.9
PERONI 4.5
GREEN BULLET IPA - Two Chefs Brewing 5
BOTTLE OF THE MONTH - Two Chefs Brewing 5
GROLSCH RADLER 3.5
GROLSCH 0.0% 3

WHITE BY THE GLASS

ROC DE BELAME Sauvignon Blanc - Gascogne FR 4/22
PIERRE HENRI Chardonnay - Languedoc - FR 5/26
GREGORIS Pinot Grigio - Veneto - IT 6/30
FINCA TRESOLMOS Verdejo - Rueda - ES 6/30

RED BY THE GLASS

CARMINUCCI VIABORE 4/22
Sangiovese / Montepulciano - Marche - IT

RAMON ROQUETA 5/26
Tempranillo - Catalonia - ES

BEAUREMPART 6/30
Cabernet Sauvignon/Merlot - Languedoc - FR
BIANCHI ESTATE 6,5/36

Malbec - Mendoza - AR

ROSE WINE
CINQ Merlot/Grenache - Languedoc FR 4/22
FLEUR DOMAINE DE L’AMAURIGUE 6,5/36

Grenache/Cinsault - Provence - FR

SPARKLING

CAVA D’ARCIAC Selecci6 brut 6/30
LAURENT-PERRIER Champagne - Brut 12/70
LAURENT-PERRIER Champagne - Rose 110

WHITE WINE

ENDLESS RIVER 30
Sauvignon Blanc - Marlborough - NZ - 2016

DOMAINE MURET 30
Picpoul de Pinet - Languedoc FR - 2017

WEINGUT PFAFFL 32
Gruner Veltliner - Niederosterreich - AT - 2017
WEINGUT MANZ 35
Spatburgunder Blanc de Noir - Rheinhessen - DE - 2017
DOMAINE DE BICHERON 36
Chardonnay - Bourgogne - FR - 2016

DOMAINE DE RIAUX 39
Sauvignon Blanc - Pouilly-Fumé - FR - 2017

FILLABOA 40
Albarino - Rias Baixas - ES - 2017

LOUIS CHEZE 42
Viognier - Rhdéne - FR - 2016

BERNARDUS 55
Chardonnay - California - US - 2015

BELONDRADE Y LURTON 65
Verdejo - Rueda - ES - 20716

THOMAS MOREY 75

Chardonnay - Chassagne-Montrachet - FR - 2015

RED WINE

THORN-CLARKE ‘MILTON PARK’ 30
Shiraz - South Eastern Australia - AUS - 2015

VILLA GIADA 32
Barbera d’Asti - Piemonte - IT - 2016

LA REGIA SPECULA 35
Montepulciano d’Abruzzo - Abruzzo - IT - 2015
WEINGUT MARTIN WASSMER 38
Spéatburgunder - Baden - DE - 2016

MUGA 48
Reserva - Tempranillo - Rioja - SP - 2014

BERNARDUS 55
Pinot Noir - California - US - 2014

SEGHESIO 58
Zinfandel - Sonoma County - US - 2015

DOMAINE DU GROS NORE 60
Mourvédre/Cinsault/Grenache - Bandol - FR - 2011
MASSOLINO 69
Nebbiolo - Barolo - IT - 2014

CHATEAU CANTENAC-BROWN ‘BRIO’ 75

Margaux - FR - 2014

WE WOUDN’T BE CARTER WITHOUT A
SECRET WINE STASH. PLEASE ASK OUR

STAFF, THEY LOVE TO TELL YOU ALL
ABOUT IT.

G&T WITH FEVER-TREE TONIC

GIN OF THE WEEK

BOMBAY SAPPHIRE - Lemon
TANQUERAY - Lime

HENDRICKS - Cucumber - black pepper
TANQUERAY NO. TEN -

COLOMBIAN - Orange zest - cinnamon
POLI MARCONI - Lemon zest - mint
BOBBY’S - Orange - cloves

GIN MARE - Rosemary

BOTANIST - Orange zest - basil
CAORUNN - Granny Smith - juniper berries
NAPUE - Cranberry - Rosemary

MONKEY 47 - Blackberries - Lemongrass
COPPERHEAD - Cardamom - orange peel

LONGDRINKS

55 CENTS
Union 55 spiced & salted rum - Three Cents pink
grapefruit

SKINNY BITCH
Vodka - sodawater - lime

MOSCOW MULE
Vodka - Ginger Beer - lime - Angostura

DARK’N STORMY
Goslings Rum - Ginger Beer - lime - Angostura

SPRITZ
Aperol - prosecco - sodawater

HUGO’S
St. Germain - prosecco - sodawater

VIRGIN COCKTAILS

GREEN AS GRASS
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Cucumber - apple juice - lemon juice - basil - rosemary

rosemary syrup - egg white
TOP UP || Gin +5

MELLOW YELLOW

Pineapple juice - passionfruit - lemon juice - ginger

honey syrup - fresh ginger - egg white
TOP UP || Bacardi rum +5

RED BLUSH

7

Cranberry juice - grapefruit juice - lemon juice - sugar

syrup - chili - cranberry bitters - soda water
TOP UP || Vodka +5

COCKTAILS

NEW YORK SOUR 10

Bulleit Bourbon :lemon juice - sugar syrup - red port -
eggwhite

CAPRESE LIQUIDA 12
Gin - lemon juice - thyme syrup - rosemary syrup - basil -
black pepper

GOSSIP GIRL 1

Vodka - raspberry liqueur - cranberry juice - vanilla syrup
cream

PORNSTAR MARTINI 12

Vodka - passionfruit - vanilla syrup - lemon juice -
pineapple juice - eggwhite

UNION DAIQUIRI 1
Union 55 - lime - cane sugar syrup

ANTIBIOTIC 13
Tequila - mezcal - lime juice - ginger liqueur - eggwhite

THE GREEN MILE 12

Whiskey - St. Germain - lemon juice - apple - sugar
syrup - egg white

BLACK SAILS 12
Fresh ginger - passionfruit - Bacardi rum - lime juice -
ginger liqueur - cane sugar syrup

SPLIT 1

Licor 43 - Vodka - orange juice - lemon juice - vanilla
syrup - egg white

MARTINEZ 13
Gin - red vermouth - Cointreau

HAIR OF THE DOG 12

Bulleit Bourbon - homemade iced tea - lemon juice -
ginger honey syrup - fresh mint leaves



